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	Welcoming With A Twist

Growing up in Seattle on Phinny Ridge, our door was always open and my mom was always prepared to expand meals by a plate or two, never knowing how many guests my dad would be bringing home. She had to be flexible, nimble and welcoming to guests from various backgrounds and cultures.

How hard it is now to not be hospitable, instinctively shaking hands with visiting winery people, hugging customers and sitting close to friends telling stories. We may not know exactly when or how our future will fall into place, but our new (not) normal is being cobbled together in a best effort to keep us safe and healthy.

For your safety our Wine Bar will remain closed in May and we will strive to maintain the 6-foot distancing directive. Our surfaces are disinfected daily. We open boxes and shelve bottles with gloves on and we emphasize hand washing. We will continue our abbreviated open days and hours of Thursday – Sunday from noon – 4 p.m. plus we will also continue our curbside and delivery services.

To bring excitement to your wine experience, we have developed weekend bundles of 2 bottles and 4 bottles as a stand-in for our weekly in-store tasting evens. We continue to hone virtual live streaming educational events to stand in for our monthly classes and Showcase Tastings. We have added a Wine List to our web page so that you can get your selections ordered over the phone and we can bundle them up for a speedy pick up.

While not the same high-touch service we prefer at Blanc & Rouge, these new steps bring a hint of normalcy that will have to suffice for just a little while longer. Then, there will be new adventures awaiting us.

Peace and health to each of you.
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	Hours

Our current hours are:
Thursday – Sunday 1 p.m. – 4 p.m. Curbside service only
Visit blancandrougewine.com or our Instagram/Facebook posts for the latest info.
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			Prepaid with credit card or Speed Pass. Call to place your order. Pull up in Loading Zone & call the store (360) 568-0850 and we will run right out!

Delivery area 98290 zip code. Call to arrange for a delivery window.
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	Our weekly tasting showcases a bundle of two bottles and a bundle of four bottles, offered at a great deal. They are all bundled up and ready to go using our curbside service. Tasting notes accompany the bottles.
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	Wine Education
Our Hands-on classes have taken a distinctive turn to stay-at-home virtual events.
We have partnered with one of our distributors to offer a 6-part series with winemakers, the Guild of Sommeliers for their depth of visual materials and our industry friends and partners who are outstanding experts in a variety of wine topics.
For May the Virtual Somm Series will focus on Compare and Contrast, exploring regional differences and age ability. This 6-part series is $170 for all 6 sessions; or $70 for sessions 1-4; and, $100 for sessions 5 & 6 including wine, should you prefer to shorten your course.
Malbec Mania will be featured in two sessions Monday May 18 & Wednesday May 20. In this in-depth class you will hear the history of the grape from old world to new world and meet the winery and the family behind Bodegas Catena in Argentina. Fees: $120, includes handout materials, 6 bottles of wine & two unique virtual sessions.
For June we have planned to have William Woodruff from Chloe Imports present the Rhone Valley of France.
Call the shop 360.568.0850 for event information and registration. Your session’s bottles will then be ordered and prepared for your pickup curbside.
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